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	Abstract
Introduction: Essential plant oils are the most important aromatic secondary biochemical compounds that, in addition to having a strong aroma, offer positive effects such as increased appetite, better digestion, decreased destintion and better relaxation. Essential plant oils are widely used in food industries  as seasoning, flavoring, preservatives and antioxidants.
Methods: In this study, first, the essential oil of zeravschanica memberancea was extracted.Then, yogurt was produced industrially and essential oil inoculation at different concentrations (20, 40 and 60 ppm) was done after starter inoculation and before packing. The yogurt thus prepared was examined for physical, microbial and sensory properties at set itervals during 21 days. Finally, the findings on different concentration affecting different yogurt factors were studied
Results: It seems that the essential oil Also, adding the essential oil increases water holding capacity and has the greatest effect on taste and smell. It also increases yogurt durability.
The best concentration of the essential oil for yogurt production, according to these tests, seem to be 40 ppm.
Discussion: zeravschanica memberancea is an herb is very high nutritional and medicinal properties, Thymol and Carvacrol l in this plant is identified, these compounds have anti microbial properties, This plant probably by having compound anti-acid, prevents increased the acidity of the yogurt. Therefore increases shelf life of yogurt. Large amounts of esther in essential oil of zeravschanica memberancea has reduced yogurt syneresis.
 






